Campylobacter jejuni contamination of slaughtered chickens.
Gut samples from 50 nonselected slaughtered chickens were obtained in two poultry processing plants and cultured for Campylobacter jejuni and Salmonella. Positive results were obtained in 84% and 4%, respectively. Viable C. jejuni and Salmonella were detected in every phase of processing, even during packaging for commercial purposes. Of surface samples taken from 118 slaughtered chickens prepared for delivery to consumers, 88 were contaminated by C. jejuni and 17 by Salmonella.